Various mushrooms were screened for use in the production of miso from quinoa (Chenopodium quinoa) seeds. Forty mushrooms were cultured in the preparation of quinoa koji on the solid-state medium composed by quinoa and water. The protease activities of the quinoa kojis were assayed, and 14 mushrooms were shown to exhibit high protease activity. Among the 14 strains, 5 edible mushrooms showed salt-tolerance in the presence of 10 % NaCl, and these were used to produce miso from quinoa. The free amino acids content and antioxidant activity of the quinoa miso with mushroom fermentation were higher than that of the quinoa miso without mushroom fermentation and were similar to commercially produced miso. 
The protease activity with 1.5 % casein was assayed at pH 6.0, 40℃.
Pleurotus ostreatus NBRC 6515

Oudemansiella venosolamellata SKB 022
Pleurotus cornucopiae var. citrinopileatus NBRC 30528
Schizophyllum commune NBRC 4929
Ganoderma lucidum OBK A0014
Pleurotus pulmonarius NBRC 31345
Pleurotus eryngii NBRC 32798
Laetiporus sulphureus NBRC 6496
Pleurotus salmoneo-stramineus NBRC 31859
Volvariella volvacea NBRC 30010
Flammulina velutipes NBRC 31862
Pleurotus ostreatus NBRC 7051
Auricularia auricula-judae NBRC 100150
Flammulina velutipes NBRC 4901
Flammulina velutipes SKB 004
Hypsizygus marmoreus NBRC 32949
Pleurotus ostreatus YFH 060301
Hericium erinaceum NBRC 100328
Fomitopsis palustris NBRC 30339
Ganoderma lucidum NBRC 8346
Morchella esculenta NBRC 33132
Grifola frondosa NBRC 7040
Rhodotus palmatus MAFF 430415
Ganoderma lucidum YFH 05001
Lentinula edodes NBRC 4902
Pholiota nameko NBRC 6141 Table 3 The protease activity in the reaction mixture containing 0.5 % casein as substrate was assayed under 0 %, 5 % and 10 % NaCl at pH 6.0 and 40℃, respectivery. 
